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Section  3.1  (a)  is  amended  to  read : 

3.1  (a)  Meat  Inspection  is  conducted  by  the  Meat  In¬ 

spection  Branch.  Meat  Inspection  Branch  is  intended  wher¬ 
ever  Meat  Inspection  Division  appears  in  the  Manual.  All 
permanent  employees  engaged  in  the  work  of  meat  inspection 
are  appointed  upon  certification  of  the  United  States  Civil 
Service  Commission  that  they  have  met  the  requirements  of 
that  Commission.  These  employees  are  classified  as  shown 
in  the  following  paragraphs.  Promotions  are  made  on  the 
basis  of  efficiency,  deportment,  and  length  of  service. 

Section  3.4  is  amended  to  read : 

3.4  In-service  training  of  employees  responsible  for  tech¬ 
nical  operations  such  as  those  performed  by  veterinary  meat 
inspectors  and  meat  inspectors  must  be  built  mainly  around 
instructions  received  while  on  assigned  work  from  the  inspec¬ 
tor  in  charge  and  others  with  supervisory  responsibility,  and 
in  addition,  from  recommended  reference  literature  and  from 
information  received  through  daily  contacts  with  coworkers. 
Inspectors  in  charge,  supervisors,  and  inspectors  having  su¬ 
pervisory  responsibilities,  such  as  “Final  Inspectors,”  must 
be  alert  to  the  training  needs  of  employees  under  their  super¬ 
vision  during  daily  contacts  with  them.  As  conditions  per¬ 
mit,  inspectors  should  be  afforded  opportunity  to  work  m  a 
training  capacity  with  experienced  employees  who  can  in¬ 
struct  them  in  the  various  phases  of  inspection  work  neces¬ 
sary  to  better  qualify  them  for  performance  of  all  duties  of 
their  particular  grades  or  for  promotions  as  vacancies  occur 
in  a  higher  grade.  Guides  for  use  in  training  inspectors  are 
available  and  should  be  used  to  assure  uniform  training  in 
the  conduct  of  inspection  work  at  all  stations. 

Part  3  is  amended  bv  the  addition  of  sections  3.13  and 
3.14: 

3.13  An  official  set  of  meat  inspection  regulations,  man¬ 
ual,  memoranda  and  directory  are  to  be  maintained  in  each 
office  regularly  used  by  inspectors.  The  official  sets  of  in¬ 
structions  should  be  returned  to  the  Washington  office  of  the 
Meat  Inspection  Branch  when  inspection  is  withdrawn  from 
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an  establishment  where  an  official  set  has  been  maintained 
in  the  inspector’s  office.  Requests  for  additional  official  sets 
of  instructions  should  be  made  to  the  Washington  office  when 
inspection  is  inaugurated  at  an  establishment  where  the  in¬ 
spector’s  office  is  used  as  headquarters.  Under  no  circum¬ 
stances  are  these  official  sets  to  be  regarded  or  maintained  as 
the  personal  property  of  any  inspector.  Each  inspector  must 
be  fully  informed  concerning  his  duties  and  responsibilities 
and  these  are  clearly  outlined  in  the  material  which  is  in¬ 
cluded  in  the  official  set.  The  responsibility  for  current 
maintenance  of  the  official  set  of  instructions  including  the 
directory  is  placed  with  the  inspector  in  charge. 

3.14  It  has  long  been  the  policy  of  Meat  Inspection  that 
supervisors  are  responsible  for  the  safety  of  employees  in 
their  unit.  In  discharging  this  responsibility,  supervisors 
should  continually  encourage  employees  to  use  safe  working 
practices  and  equipment.  Unsafe  working  conditions  must 
be  recognized  and  eliminated  wherever  possible. 

Parts  5  and  6  are  amended  by  the  addition  of  sections  5.4 
and  6.3,  respectively : 

5.4  It  is  imperative  that  inspectors  in  charge  report  im¬ 
mediately  to  the  Washington  office  any  situation  at  the  sta¬ 
tion  such  as  a  strike,  flood,  fire,  or  the  like,  which  might  result 
in  a  work  stoppage.  The  report  shall  be  made  by  wire  and 
contain  the  following  information : 

The  date  of  occurrence. 

The  probable  duration  of  the  situation. 

The  number  of  employees  affected. 

The  arrangements  that  they  have  made  or  will  make  to 
utilize  the  employees’  services. 

The  work  or  leave  status  of  affected  employees. 

State  that  they  have  contacted  other  USD  A  activities 
at  their  station  and  whether  the  services  of  surplus 
employees  could  be  utilized  by  such  agencies  on  a 
reimbursable  basis. 

The  inspector  in  charge  will  then  be  instructed  concerning 
the  course  of  action  which  should  be  followed.  Surplus  em¬ 
ployees  should  be  kept  on  standby  status  until  they  receive 
instructions  to  the  contrary. 

6.3  Many  inspection  positions  require  the  inspector  to 
travel  from  one  location  to  another  in  the  performance  of 
his  duties.  Very  frequently  public  transportation  is  not 
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readily  accessible  or  practical  and  it  becomes  necessary  for 
the  inspector  to  use  his  personally  owned  automobile  for 
efficient  inspection  coverage. 

The  selection  of  personnel  to  cover  the  types  of  assign¬ 
ments  requiring  the  use  of  an  automobile,  which  are  usually 
in  grade  GS-G  and  higher,  will  be  based  on  the  availability 
of  a  personally  owned  automobile  as  well  as  the  willingness 
of  the  employee  to  use  his  car  on  a  reimbursable  basis  when 
it  is  found  necessary  to  do  so  to  cover  an  assignment.  It  is 
anticipated  that  no  difficulty  ordinarily  will  be  encountered 
in  filling  the  relatively  small  number  of  assignments  in  meat 
inspection  requiring  the  use  of  a  car  by  employees  who  have 
their  own  automobiles  and  are  willing  to  use  them  for  official 
purposes  on  a  reimbursable  basis. 

It  is  recognized  that  occasionally  the  need  for  the  use  of 
a  car  may  develop  after  an  employee  is  already  occupying 
a  given  assignment  and  that  the  particular  employee  might 
not  possess  a  personally  owned  automobile  or  might  not  be 
willing  to  use  it  for  oflicial  purposes  if  he  does  have  one.  If 
this  should  occur,  an  effort  would  be  made  to  solve  the  prob¬ 
lem  through  an  exchange  of  assignments  with  another  em¬ 
ployee  of  the  same  grade  at  the  station  who  is  willing  to  use 
his  personally  owned  automobile  for  official  purposes  in 
carrying  out  the  assignment.  If  this  kind  of  arrangement 
could  not  be  worked  out,  the  next  alternative  would  be  the 
transfer  of  the  employee  occupying  the  particular  assign¬ 
ment  requiring  the  use  of  a  car  to  a  position  of  the  same  grade 
level  at  another  station  where  the  need  for  the  use  of  a  car 
would  not  exist.  Such  transfer  would  be  at  Government  ex¬ 
pense  since  it  would  be  in  the  interest  of  the  service  in  that 
it  would  place  the  transferred  employee  in  an  assignment 
in  which  he  could  function  effectively  and  would  make  it 
possible  to  fill  the  assignment  vacated  by  him  through  the 
promotion  of  another  employee  willing  to  use  his  personally 
owned  automobile  for  official  purposes. 


Section  8.2  is  amended  to  read: 

8.2  The  water  supply  at  official  establishments  is  very 
important  in  connection  with  sanitation.  Before  the  water 
supply  is  accepted  incident  to  granting  inspection  at  an  es¬ 
tablishment,  full  consideration  should  be  given  to  its  source 
and  the  distribution  system  within  the  plant.  Water  from 
an  approved  public  supply  may  be  regarded  as  acceptable  as 
delivered  to  the  establishment.  When  the  establishment 
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uses  a  private  supply,  a  report  on  the  bacterial  quality  of 
supplies  taken  inside  the  plant  should  be  required  at  least 
every  six  months  or  at  any  other  time  the  inspector  has  rea¬ 
son  to  question  its  condition.  Since  water  may  become  un- 
potable  as  it  is  distributed  in  the  plant,  the  inspector  should 
give  regular  attention  to  the  condition  of  all  storage  facili¬ 
ties  and  pipe  lines  in  the  establishment.  Such  hazards  as 
dead  ends  of  pipelines,  improper  cross  connections  between 
potable  and  nonpotable  water  and  the  absence  of  anti-back 
siphonage  devices  should  be  eliminated.  A  report  concern¬ 
ing  potability  should  be  required  by  the  inspector  whenever 
he  has  reason  to  question  the  condition  of  the  water  at  any 
distribution  outlet  in  the  establishment  regardless  of  the 
original  source  of  the  water  supply.  In  cases  where  any 
establishment  is  permitted  to  use  nonpotable  water  for  cer¬ 
tain  purposes,  its  use  must  be  surrounded  by  adequate  safe¬ 
guards  to  make  sure  that  it  cannot  possibly  come  in  contact 
with  edible  product  or  pollute  the  potable  water  supply. 
Inspectors  should  give  constant  vigilance  in  connection  with 
equipment  installations  to  assure  that  contamination  of  the 
potable  water  supply  is  not  made  possible.  Inspectors  in 
charge  are  expected  to  take  such  action  as  may  be  necessary 
to  assure  that  only  potable  water  from  an  approved  supply 
is  used  in  edible  products  departments  in  establishments  and 
in  areaways  connected  with  such  departments. 

Section  8.6  is  amended  to  read: 

8.6  (a)  Samples  of  insecticides  and  rodenticides  intended 

for  use  in  official  establishments  need  not  be  submitted  to  the 
Washington  meat  inspection  laboratory.  It  is  the  respon¬ 
sibility  of  inspectors  to  see  that  each  preparation  contains 
only  permitted  materials  and  that  the  use  is  in  accordance 
with  Meat  Inspection  requirements.  Particular  attention 
should  be  given  materials  used  by  exterminators  to  be  sure 
that  they  are  acceptable  and  correctly  used.  Manufacturers 
of  these  materials  are  required  to  show  a  list  of  active  in¬ 
gredients  on  the  label.  Insecticides  and  rodenticides  in  con¬ 
tainers  not  showing  this  information  on  the  label  should  not 
be  accepted. 

(b)  The  following  list  of  permitted  insecticides,  rodenti¬ 
cides  and  fumigants  summarizes  those  materials  which  have 
been  approved: 
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Insecticides 

(1)  May  be  used  in  all  areas  and  where  product  is  handled 
provided  exposed  product  is  first  removed  and  the  equipment 
cleaned  by  thorough  washing  before  operations  are  resumed : 

Deodorized  kerosene  solutions  of: 

Pyrethrum  extract. 

Rotenone. 

Organic  thiocyanates  (lethane,  thanite). 

Pyrethrins. 

Allethrin  (allyl  homolog  of  cinerin  I). 

1%  or  less  of  the  following  synergist-insecticides, 
singly  or  in  combination:  Piperonyl  butoxide,  N- 
propyl  isome  (di-N-propyl  maleate  isosafrole  con¬ 
densate),  N- octyl  dicycloheptene  dicarboximide 
(Octacide  264,  Van  Dyke  264,  MGK  264)  or  sulf¬ 
oxide. 

(2)  Use  limited  to  areas  where  exposed  product  is  not  to 
be  handled : 

Deodorized  kerosene  solutions  of : 

DDT  (dicliloro-diphenyl-trichloroethane) . 
Chlordane. 

Lindane  (gamma  isomer  of  benzene  hexachloride) . 
Methoxychlor. 

More  than  1%  of  piperonyl  butoxide,  N-propyl 
isome  (di-N-propyl  maleate  isosafrole  conden¬ 
sate),  N-octyl  dicycloheptene  dicarboximide  (Oc¬ 
tacide  264,  Van  Dyke  264,  MGK  264)  or  sulfoxide. 

(3)  The  following  substances  when  mixed  with  dry  inert 
materials  may  be  used  as  insect  powder  for  the  elimination 
of  roaches,  under  circumstances  which  absolutely  preclude 
contact  with  product: 

Sodium  fluoride  (must  be  definitely  colored  green  or 
blue) . 

Borax. 

Boric  acid. 

Derris  and  cube  roots. 

Powdered  pyrethrum. 

Powders  containing  organic  thiocyanates  (lethane, 
thanite) . 

DDT — Insecticide  powder  containing  DDT  must  not  be 
used  in  any  area  where  edible  nroduct  is  handled. 
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Rodenticides 

(1)  Must  be  used  under  circumstances  which  absolutely 
assure  no  contact  with  product : 

Barium  carbonate. 

Red  squill. 

ANTU  (alplianaplithyl  thiourea). 

Warfarin. 

Fumigants 

( 1 )  Must  be  used  only  under  supervision  of  licensed  and 
experienced  operator — extremely  dangerous.  Ventilate 
premises  thoroughly : 

Hydrocyanic  acid  gas. 

Methyl  bromide  gas. 

(c)  The  use  of  insecticides,  rodenticides  and  fumigants 
containing  materials  other  than  those  listed  above  should  not 
be  permitted. 

( d )  When  proposals  to  use  other  insecticides,  rodenticides 
or  fumigants  are  received  they  should  be  forwarded  to  the 
Washington  office  for  consideration.  Proposals  to  use  ac¬ 
cepted  materials  in  a  manner  other  than  that  which  has  been 
outlined  should  also  be  forwarded  to  the  Washington  office. 

( e )  Because  of  the  extremely  high  toxicity  and  physical 
characteristics  (odorless,  colorless  and  tasteless)  of  1080 
(sodium  fluoroacetate) ,  its  use  on  the  premises  of  official  es¬ 
tablishments  has  not  been  accepted.  Compounds  of  arsenic, 
strychnine,  thallium  and  yellow  phosphorus  are  also  not  per¬ 
mitted  due  to  their  extreme  toxicity. 

Section  8.12  is  amended  to  read : 

8.12  The  use  of  magnetic  traps  has  demonstrated  that 
there  is  significant  contamination  of  meat  with  particles  of 
iron  from  various  sources.  Samples  of  iron  particles  re¬ 
moved  from  chopped  meat  products  by  magnetic  traps  con¬ 
sist  of  nails,  pieces  of  wire,  pieces  of  flat  staples  of  the  type 
used  to  close  fiber  boxes,  and  miscellaneous  small  pieces  of 
metal  including  bits  of  broken  bearings,  grinder  plates,  and 
washers.  Therefore,  the  importance  of  constant  vigilance 
and  adequate  inspection  procedures  to  preclude  the  contami¬ 
nation  of  meat  by  foreign  materials  during  its  handling  and 
processing  must  be  emphasized.  The  magnetic  trap  is,  of 
course,  no  substitute  for  such  precautions.  The  magnetized 
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portion  (core)  of  the  trap  is  constructed  of  iron  whereas  the 
threaded  connecting  nipples  are  made  of  stainless  steel.  The 
iron  portion  becomes  darkened  after  a  period  of  use.  The 
darkening  is  not  objectionable  but  to  prevent  rusting  of  this 
portion,  the  trap  should  be  thoroughly  dried  after  cleaning 
and  given  a  light  application  of  paraffin  oil. 

Section  8.13  (c)  is  amended  to  read : 

8.13  (c)  Metal  tag  fasteners  and  wood  and  metal  skewers 

should  be  completely  removed  from  carcasses  prior  to  cut¬ 
ting  and  boning.  Tag  fasteners  of  a  design  which  cannot 
be  readily  removed  from  the  meat  should  not  be  permitted. 

Section  8.13  (o)  is  amended  to  read : 

8.13  ( o )  Inspectors  should  assure  themselves  that  con¬ 

tainers  and  coverings  for  product,  including  metal  lard 
drums  which  may  have  a  coating  on  their  inner  surface,  are 
acceptable  for  use.  Slack  barrels  and  similar  containers 
should  be  carefully  examined  for  wood  splinters  and  lined 
with  suitable  material  to  avoid  contamination  with  splinters. 
When  paper  is  used  to  line  containers,  it  should  be  of  such 
quality  that  it  will  not  disintegrate  when  in  contact  with 
meat  and  juices.  All  paper  adhering  to  the  outer  surface  of 
frozen  blocks  of  meat  should  be  removed  before  the  blocks 
are  cut.  In  some  cases,  copper  coated  staples  have  been  used 
in  fiber  containers.  When  in  contact  with  meat,  these  staples 
cause  a  green  discoloration  which  should  be  removed  prior 
to  use  of  the  product. 

Part  8  is  amended  by  the  addition  of  section  8.13  (a?)  : 

8.13  (x)  The  construction  of  gate  valves  used  on  the 

lower  openings  of  edible  rendering  tanks  permits  passage 
of  a  considerable  amount  of  meat  tissues,  bone  fragments, 
fats,  and  the  like  into  the  valve  bonnet.  To  assure  sanitary 
maintenance  of  this  type  of  gate  valve,  it  is  essential  that 
some  method  of  regular  (daily)  flushing  of  the  inner  parts 
of  the  bonnet  be  available.  Furthermore,  the  valves  must 
be  completely  dismantled  at  such  periodic  intervals  as  found 
necessary  for  thorough  cleaning  and  inspection.  Several 
acceptable  methods  of  installing  openings  into  valve  bonnets 
for  daily  flushing  with  hot  water  and/or  steam  have  been 
devised.  Combination  steam  and  hot  water  lines  may  be 
permanently  connected  to  the  bonnets;  however,  if  this  is 
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done  adequate  precautions  to  prevent  back-siphonage  into 
the  potable  water  supply  are  necessary.  It  is  expected  that 
gate  valves  used  for  the  purpose  described  above  will  be 
provided  with  similar  facilities  for  daily  cleanout  and  a 
program  of  dismantling  as  often  as  found  necessary  initiated 
without  delay. 

Sections  8.17  and  8.18  are  amended  to  read: 

8.17  It  has  been  reported  that  reconditioned  second-hand 
wooden  containers  have  been  used  at  certain  stations.  Such 
containers  cannot  be  given  the  inspection  necessary  to 
determine  whether  they  are  fit  for  use,  as  contemplated  in 
paragraph  8.12  (a)  of  the  Meat  Inspection  Regulations. 
Wooden  containers  are  frequently  used  in  industry  for  vari¬ 
ous  chemicals  such  as  insecticides,  acids  and  alkalis,  some  of 
which  are  highly  poisonous.  Containers  previously  used  to 
hold  food  may  contain  decomposed  material  consisting 
largely  of  food-spoilage  organisms  and  their  dangerous 
toxins.  Sometimes  evidence  of  contamination  with  vermin 
excreta  is  also  found  in  used  containers.  Since  the  complete 
removal  of  dangerous  substances  cannot  be  accomplished 
with  certainty  from  containers  made  of  porous  material  such 
as  wood,  containers  of  this  type  which  show  evidence  of  con¬ 
tamination  should  be  rejected.  Of  course,  second-hand  con¬ 
tainers  of  porous  material  which  have  been  reconditioned 
prior  to  receipt  at  the  establishment  should  not  be  accepted. 

The  satisfactory  reconditioning  of  second-hand  containers 
made  of  nonporous  material  such  as  steel  drums  can  be  per¬ 
mitted  without  prior  inspection.  Inspectors  should  examine 
such  containers  very  carefully  to  determine  that  effective 
cleaning  and  preparation  for  use  has  been  accomplished. 
The  inspection  should  include  (1)  wiping  the  inner  surface 
of  the  container  with  a  clean  white  cloth  or  towel  to  deter¬ 
mine  whether  all  former  contents  have  been  removed^  (2) 
look  for  a  spotted  appearance  of  the  inner  surface  which 
may  be  an  indication  that  the  new  lining  will  not  adhere 
properly  over  old  linings,  improperly  cleaned  or  rusty  sur¬ 
faces  and  (3)  look  for  dents  in  chime  and  sides  of  drum. 
These  areas  should  be  free  from  damage  which  would  inter¬ 
fere  with  satisfactory  cleaning  and  inspection.  In  deter¬ 
mining  the  acceptability  of  steel  drums,  inspectors  should 
apply  the  usual  product  container  requirements  for  cleanli¬ 
ness  and  absence  of  probable  sources  of  contamination.  The 
acceptability  of  the  coating  on  the  inner  surface  of  any  metal 
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container  can  be  determined  by  obtaining  from  the  estab¬ 
lishment  the  name  of  the  lining  material  and  name  and  ad¬ 
dress  of  the  firm  which  applied  the  coating  and  forwarding 
this  information  to  the  Laboratory  Section,  Meat  Inspection 
Branch,  Washington,  D.  C. 

8.18  Inspectors  should  give  close  attention  to  the  recon¬ 
ditioning  of  wooden  curing  vats.  After  emptying,  the  vats 
should  be  flushed  with  water  and  removed  from  the  curing 
department.  All  slivers,  blisters,  badly  discolored  wood  and 
ridges  should  be  removed  from  the  inner  surface  of  the  vat 
and  a  smooth  clean  inner  surface  should  be  obtained.  The 
outer  surface  of  the  vat  should  be  smooth  with  the  hoops 
free  from  corrosion.  Badly  rusted  hoops  should  be  replaced 
with  new  galvanized  or  stainless  steel  hoops.  After  the  inner 
and  outer  surfaces  of  the  vat  have  been  properly  smoothed, 
it  should  be  flushed  with  clean  water  apd  steam  to  remove 
particles  of  wood  and  dust.  A  suitable  truck  should  be  used 
for  returning  the  vats  to  the  curing  department  since  rolling 
the  vat  on  the  floor  results  in  contamination  of  the  outer 
surface  and  top  of  the  vat. 

Part  9  is  amended  by  the  addition  of  sections  9.10,  9.11, 
9.12,  and  9.13 : 

9.10  Ante  mortem  inspection  of  horses  should  include  ob¬ 
serving  the  animals  closely  at  rest  and  in  motion  for  action 
and  appearance.  Fistulous  withers,  poll  evil,  melanotic 
tumors,  respiratory  disturbances  and  cripples  of  various 
kinds  are  the  most  frequently  observed  abnormal  conditions. 
Animals  showing  conditions  which  would  cause  condemna¬ 
tion  on  post  mortem  inspection  and  those  having  a  rectal 
temperature  of  105°  F.  or  above  should  be  condemned  on 
ante  mortem  inspection.  A  walkway,  about  36  inches  above 
the  floor  and  along  the  inside  of  the  pen,  has  been  found  to 
lessen  the  hazard  of  injury  to  the  inspector  and  better  enable 
him  to  observe  the  neck  and  withers  regions  of  the  horses 
when  performing  ante  mortem  inspection. 

.  9.11  Listerellosis  or  listeriosis  has  been  reported  from  all 
sections  of  the  country  in  cattle,  sheep,  swine  and  horses. 
The  symptoms  on  ante  mortem  inspection  are  typical  of 
encephalitis  and  may  consist  of  weakness,  fever,  incoordina¬ 
tion,  circling,  pushing  or  leaning  against  objects.  The  head 
may  be  held  to  one  side  and  the  ear  on  that  side  drooped;  if 
moved,  the  head  returns  to  this  position.  Pharyngeal  pa- 
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ralysis  is  frequently  observed.  Animals  showing  symptoms 
of  this  disease  should  not  be  slaughtered. 

9.12  Scrapie  is  a  disease  of  sheep  and  goats  which  has 
been  found  in  this  country.  During  the  early  stages  of  the 
disease,  no  characteristic  symptoms  develop ;  however,  later 
the  animals  become  restless  and  excitable  with  tremors  and 
grinding  of  the  teeth.  Pruritis  is  characteristic  and  the  ani¬ 
mal  rubs  against  solid  objects  and  scratches  with  the  hind 
feet.  Soon  after  this,  the  wool  drops  from  the  flank  and 
hind  quarters.  Gradual  incoordination  follows  and  excite¬ 
ment  may  bring  on  convulsions  and  coma.  This  stage  is 
followed  by  emaciation  and  weakness  with  the  animal  un¬ 
able  to  rise;  death  soon  follows.  When  animals  suspected 
of  having  this  condition  are  found,  a  report  should  immedi¬ 
ately  be  made  to  State  and  Federal  officials  in  charge  of 
animal  disease  control  work  who  will  dispose  of  the  animals 
affected  with  scrapie. 

9.13  The  importance  of  the  detection  of  vesicular  condi¬ 
tions  in  hogs  on  ante  mortem  inspection  cannot  be  overem¬ 
phasized.  It  is  only  when  a  vesicular  condition  is  identified 

.  and  reported  in  the  live  animal  that  a  differential  diagnosis 
of  the  vesicular  condition  can  be  readily  made.  Inspectors 
performing  ante  mortem  inspection  on  hogs  should  take  what¬ 
ever  steps  are  necessary  to  assure  that  no  animals  affected 
with  a  vesicular  condition  escape  detection.  Since  lameness 
of  the  animals  is  one  of  the  most  prominent  symptoms, 
there  should  be  little  difficulty  in  identifying  such  animals 
by  having  the  lots  of  animals  moved  or  presented  for  inspec¬ 
tion  in  such  a  manner  that  any  lameness  would  be  observed. 
Inspectors  should  take  plenty  of  time  to  observe  lots  of  hogs 
on  ante  mortem  inspection  and  require  necessary  facilities 
such  as  adequate  lighting  and  pen  conditions  for  the  thorough 
type  of  examination  which  is  expected. 

In  addition  to  lameness,  characteristic  vesicles  may  be  ob¬ 
served  on  the  feet  around  the  coronary  bands,  interdigital 
spaces  and  the  foot  pads  near  the  dew  claws.  The  entire  foot 
pad  may  eventual ]y  slough  off,  the  posterior  edge  coming 
loose  first.  Vesicles  may  also  be  seen  on  the  snout,  lips,  oral 
mucosa  and  tongue  with  considerable  variance  in  size. 
There  is  an  early  rise  in  temperature  which  persists  until 
the  vesicles  have  ruptured  when  it  rapidly  returns  to  nor¬ 
mal.  Secondary  infection  may  appear  at  the  location  of  the 
vesicles  and  other  infection  such  as  pneumonia  and  enteritis 
may  follow.  All  instructions  for  ante  mortem  and  post  mor- 
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tern  dispositions  of  animals  affected  with  this  condition  will 
be  found  in  Sections  9.18  and  11.34,  respectively,  of  the  Meat 
Inspection  Regulations. 

When  hogs  are  present  in  excess  of  the  number  which  will 
be  slaughtered  on  the  day  of  ante  mortem  inspection,  care¬ 
ful  daily  inspection  of  all  slaughter  animals’  in  the  pens 
owned  or  leased  by  the  establishment  should  be  made.  Such 
examination  will  be  helpful  in  enabling  the  inspector  to  know 
the  general  condition  of  hogs  which  will  later  be  subjected 
to  thorough  ante  mortem  inspection  on  the  day  of  slaughter. 
When  any  vesicular  condition  is  observed,  the  matter  should 
immediately  be  reported  by  telephone  to  Federal  and  State 
officials  in  charge  of  animal  disease  control  who  will  make  a 
diagnosis,  and  instruct  you  and  the  plant  management  con¬ 
cerning  procedures  that  must  be  followed. 

Section  10.11  (a)  (10)  is  amended  to  read : 

10.11  (a)  (10)  All  parts  of  the  viscera  should  be  in¬ 
spected  when  removed  from  the  carcass.  To  facilitate  the 
examination,  repeated  incisions  should  be  made  of  the  right 
and  left  bronchial  lymph  glands,  the  medial  and  posterior 
mediastinal  lymph  glands,  and  the  portal  lymph  glands. 
The  heart  should  be  opened  and  examined  as  directed  in  sec¬ 
tion  11.24  of  the  Regulations.  Examination  of  the  liver 
should  include  opening  the  large  bile  duct.  This  should  be 
done  very  carefully  as  cutting  through  the  duct  into  the  liver 
tissue  will  interfere  with  the  detection  of  the  small  lancet 
liver  fluke.  The  incision  should  extend  at  least  an  inch 
through  the  bile  duct  dorsally  and  in  the  other  direction  as 
far  as  possible.  The  lungs  and  liver  should  be  palpated  for 
the  purpose  of  detecting  any  abnormal  condition,  whether 
located  superficially  or  deeply  in  the  organ.  The  mesen¬ 
teric  lymph  glands,  the  paunch,  and  the  spleen  should  be  ex¬ 
amined  and  incised  if  necessary.  The  junction  of  the  rumen 
(paunch)  with  the  reticulum  (honeycomb)  should  be  care¬ 
fully  palpated  to  determine  whether  there  are  abscesses  pres¬ 
ent  at  this  point. 

Section  10.11  (b)  (1)  is  amended  to  read: 

10.11  (b)  (1)  Inspectors  assigned  to  head  inspection  are 

required  to  inspect  the  hog  carcasses  to  determine  whether 
they  have  been  properly  cleaned.  The  establishment  has  the 
responsibility  for  properly  cleaning  hog  carcasses  before  any 
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opening  is  made  for  evisceration  or  dropping  the  head.  In¬ 
spectors  can  assist  the  managements  of  establishments  in  as¬ 
suming  this  responsibility  by  pointing  out  many  of  the 
factors  which  influence  satisfactory  scalding,  dehairing  and 
cleaning.  Some  of  these  factors  are  circulation,  water  tem¬ 
perature,  number  of  carcasses  and  time  carcasses  remain  in 
the  scalding  tub;  condition  and  operation  of  the  dehairing 
machine  including  the  water  temperature  and  number  of 
carcasses  through  the  machine.  These  factors  may  vary  con¬ 
siderably  in  different  installations  and  with  the  type  of  hogs 
slaughtered ;  however,  when  given  adequate  attention,  there 
should  be  no  difficulty  in  obtaining  satisfactorily  cleaned 
carcasses.  The  knife  used  to  partly  sever  the  head  should 
be  sterilized  after  each  head  is  dropped.  The  carcass  should 
be  presented  to  the  head  inspector  in  such  a  way  as  to  make 
the  cervical  lymph  glands  readily  available  for  inspection. 

Part  10  is  amended  by  the  addition  of  Section  10.11 

(11): 

10.11  (b)  (11)  The  necks  of  hog  carcasses  should  be 

washed,  after  removal  of  the  leaf  and  scrap  fat,  to  remove 
ingesta,  hair,  scurf  and  blood  clots  from  the  sticking  wound 
area.  The  skimmings  from  the  tank  receiving  water  from 
neck  washing  shall  not  be  used  for  edible  purposes. 

Part  10  is  amended  by  the  addition  of  section  10.11  (e)  : 

( e )  Horses 

(1)  Loose  hair  can  be  controlled  by  spraying  the  bellies, 
legs  and  feet  with  water  prior  to  slaughter.  Adequate 
measures  should  be  taken  to  prevent  the  contamination  of 
carcasses  and  viscera  with  urine.  Hide  removal  should  be 
accomplished  without  the  carcass  contacting  the  floor  or 
other  fixed  objects.  The  evisceration  and  splitting  opera¬ 
tion  should  be  performed  in  such  a  manner  that  the  carcass 
does  not  contact  the  floor. 

Cervical  inspection:  The  head,  identified  with  the 
carcass  by  duplicate  numbered  tags,  should  be  removed  im¬ 
mediately  after  skinning.  All  hide  and  external  ear  canals 
should  be  excised  prior  to  thorough  washing  and  flushing  of 
the  nasal  and  oral  cavities.  Following  this,  the  head  should 
be  placed  on  the  inspection  rack.  The  inspection  should  in¬ 
clude  a  general  visual  examination  of  the  head  for  cleanli¬ 
ness,  palpation  of  the  submaxillary  and  pharyngeal  lymph 
glands  and  gutteral  pouch  with  incision  of  the  parts  when 
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necessary  to  determine  the  nature  and  extent  of  any  abnor¬ 
mality.  The  nasal  septum  and  turbinate  bones  should  be 
exposed  and  given  careful  examination.  This  can  be  ac¬ 
complished  by  using  one  of  the  following  methods  or  another 
method  found  to  be  satisfactory:  (1)  Split  the  head  length¬ 
wise  and  cut  the  septum  from  its  attachments  or  (2)  cut 
through  the  nasal  bones  transversely  with  a  cleaver  at  a  point 
in  line  with  the  anterior  end  of  the  facial  crest  and  pull  the 
nasal  bones  downward.  The  purpose  of  this  inspection  is 
primarily  to  detect  glanders  but  polypi,  rhinitis  and  sinusitis 
are  also  revealed.  Horse  tongues  should  be  examined  for 
tooth  lacerations  which  must  be  excised.  The  dark  stain 
frequently  seen  on  the  dorsal  surface  of  horse  tongues  should 
be  removed  by  excision.  The  muscles  of  mastication  need 
not  be  incised  for  examination. 

(3)  Viscera  inspection:  Viscera  should  be  placed  in  the 
usual  type  inspection  truck  for  examination.  Palpate  the 
bronchial  and  mediastinal  lymph  glands  and  lungs  and  in¬ 
cise  when  abnormal  conditions  are  found.  The  heart  should 
be  incised  as  for  cattle  and  examined  for  endocarditis  and 
melanosis.  Palpate  the  portal  lymph  gland,  liver  and 
spleen.  Examine  the  liver  carefully  on  both  surfaces.  Open 
the  bile  duct  as  for  cattle  in  an  examination  for  flukes.  The 
rest  of  the  viscera  and  body  cavities  should  be  carefully  ob¬ 
served  for  any  abnormality.  When  horse  lungs  are  pre¬ 
pared  as  edible  product,  the  usual  inspection  for  foreign  ma¬ 
terial  in  the  bronchi  should  be  given. 

(4)  Rail  inspection:  Palpate  the  body  lymph  glands  and 
observe  the  carcass  for  abnormality.  Encysted  parasites 
may  be  found  under  the  peritoneum  on  the  inner  abdominal 
walls.  The  spinous  processes  of  the  thoracic  vertebrae  in 
the  withers  region  should  be  removed  and  this  area  as  well 
as  the  poll  carefully  examined  for  fistula.  Removal  of  the 
first  two  cervical  vertebrae  facilitates  inspection  of  the  poll 
area.  Equipment  used  in  splitting  or  cutting  the  withers 
and  poll  regions  should  be  sterilized  after  each  use.  The 
examination  for  melanosis  should  be  conducted  carefully, 
giving  particular  attention  to  the  axillary  and  subscapular 
space  in  white  or  grey  horses  or  when  melanosis  is  found 
elsewhere.  Obviously,  this  requires  that  such  areas  be  ex¬ 
posed  to  view  by  removing  the  overlying  tissues  (dropping 
the  shoulder).  The  fat  and  tissues  lining  the  pelvic  cavity 
should  be  given  careful  attention,  especially  along  the  femoral 
artery  in  white  and  grey  horses. 
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Part  10  is  amended  by  the  addition  of  section  10.14: 

10.14  Inspectors  should  give  special  attention  to  assure 
that  contamination  of  carcasses  and  parts  does  not  occur 
when  fountain-type  brushes  are  used  for  washing.  The  use 
of  this  type  of  equipment  has  been  found  to  frequently  re¬ 
sult  in  the  transfer  of  objectional  material  from  one  carcass 
to  another. 

Section  11.7  is  amended  to  read: 

11.7  When  a  lesion  of  tuberculosis  or  one  resembling  that 
disease  is  found  by  a  veterinary  meat  inspector  in  the  post 
mortem  examination  of  a  non-reactor  beef  type  animal  a 
specimen  of  the  lession  should  be  sent  to  the  Pathological 
Laboratory  serving  his  area.  One  copy  of  Form  TE-35 
should  accompany  Form  M-4  and  the  specimen  when  for¬ 
warded  to  the  laboratory.  One  copy  of  each  Form  M-4  and 
TE-35  should  be  forwarded  to  the  Federal  veterinarian  in 
charge  of  the  State  concerned.  One  copy  of  Form  TE-35 
should  also  be  sent  to  the  Animal  Disease  Eradication 
Branch,  Agricultural  Research  Service,  U.  S.  Department 
of  Agriculture,  Washington  25,  D.  C. 

After  examining  the  specimen,  the  pathologist  will  send 
copies  of  his  findings  to  the  meat  inspection  station  from 
which  the  specimen  was  received  and  to  the  Federal  veteri¬ 
narian  in  charge  of  the  State  identified  on  Form  TE-35  as 
the  origin  of  the  animal. 

Part  11  is  amended  by  the  addition  of  sections  11.15,  11.16, 
and  11.17 : 

11.15  Animals  which  are  known  to  have  recovered  from 
listerellosis  may  be  slaughtered  as  suspects.  If  found  free 
from  disease  conditions  which  would  require  other  disposi¬ 
tion,  the  carcass  and  viscera  may  be  passed  for  food  but  the 
head  should  be  condemned. 

11.16  In  preparing  Form  MI  403,  “Ante  Mortem  and  Post 
Mortem  Inspection  Summary”,  the  actual  slaughtering  time 
for  the  species  involved  should  be  recorded  by  the  final  in¬ 
spector  in  the  block  where  he  signs  the  form.  A  statement 
such  as  “5  hours”  will  be  sufficient. 

11.17  Hogs  affected  with  atrophic  rhinitis  may  be  iden¬ 
tified  by  a  characteristic  disfiguration  of  the  nose  and  com¬ 
plete  or  almost  complete  absence  of  the  nasal  turbinate  bones. 
Small  amounts  of  pus  or  catarrhal  exudate  may  be  found  in 
the  nasal  sinuses.  The  soft  tissues  of  the  turbinates  may  be 


15 


present  but  folded  against  the  nasal  cavity  wall,  since  the 
supporting  bony  structures  have  disappeared.  Abscesses  or 
caseous  necrotic  lung  lesions  which  are  well  circumscribed 
have  been  found  in  old  cases  and  are  probably  due  to  inhala¬ 
tion  of  tissue  particles  or  exudate  from  the  nose  during  the 
active  stage  of  the  disease.  This  condition  is  usually  local¬ 
ized  and  the  tissues  of  the  head  which  are  used  for  food  can 
be  removed  without  contamination. 

Section  14.2  is  amended  to  read  : 

14.2  It  is  not  practical  to  require  that  contents  of  tanks 
I>e  cooked  a  certain  length  of  time  to  render  them  unfit  for 
food  purposes,  because  of  the  varied  types  of  equipment, 
kind  and  quantity  of  contents,  heating  processes,  and  the 
like.  The  use  of  equipment  such  as  crushers  or  hashers  for 
pretanking  preparation  of  condemned  carcasses,  parts,  and 
viscera  in  the  inedible  products  departments  of  most  estab¬ 
lishments  has  been  found  to  give  inedible  character  and  ap¬ 
pearance  to  the  material.  The  use  of  washing  equipment  in 
connection  with  hashers  for  viscera  does  not  affect  this  deter¬ 
mination.  In  establishments  using  such  equipment,  the  in¬ 
spection  supervision  of  condemned  carcasses  and  product 
shall  be  maintained  only  until  this  material  is  crushed  or 
hashed.  Inspectors  shall  give  the  usual  supervision  to  obtain 
prompt  and  sanitary  handling  of  the  crushed  or  hashed  ma¬ 
terial  like  all  other  inedible  materials  in  the  inedible  render¬ 
ing  department.  Conveying  systems,  rendering  tanks,  and 
other  equipment  used  in  the  further  handling  of  the  crushed 
or  hashed  material  will  not  need  to  be  sealed  or  locked.  In 
cases  where  rendering  tanks  contain  condemned  material 
treated  as  outlined  above,  as  well  as  condemned  material  ^ot 
so  treated,  the  tanks  shall  be  sealed  until  all  of  the  contents 
are  destroyed  for  food  purposes.  If  the  condemned  material 
is  not  rendered  in  the  establishment  where  produced,  suffi¬ 
cient  crude  carbolic  acid  or  cresylic  disinfectant  shall  be 
added  to  it  at  the  time  of  crushing  or  hashing  to  positively 
preclude  the  use  of  the  material  for  food  purposes  after  re¬ 
moval  from  the  establishment. 

Section  16.10  is  amended  to  read: 

16.10  The  legibility  of  the  marks  of  inspection  has  been 
improved  in  some  cases  by  drilling  two  small  holes  (about 
one-sixteenth  inch  in  diameter)  through  the  face  of  the  hot- 

297633—54 - 3 


16 


iron  brands  to  permit  the  escape  of  steam  that  forms  when 
the  hot  brand  comes  in  contact  with  the  wet  surface  of 
product.  The  use  of  cast  steel  burning  brands  has  been 
found  to  result  in  improved  and  more  legible  inspection 
legend  imprints  on  cured  products. 

Sections  16.12  and  16.14  are  amended  to  read : 

16.12  A  hot  ink  brand  equipped  with  a  thermostatic  con¬ 
trol  to  regulate  the  temperature  of  the  electrically  heated 
burning  element  has  been  found  to  greatly  improve  branding 
on  meat,  meat  byproducts  and  meat  food  products.  Ink 
for  hot  brands  may  be  prepared  without  sugar  using  an  ac¬ 
ceptable  dye  and  specially  denatured  alcohol  23 A  (alcohol 
plus  10  percent  of  acetone)  if  desired. 

16.14  Official  grading  terms  such  as  Prime,  Choice,  Good, 
Commercial,  and  Utility,  and  the  letters  A  A,  A,  B,  and  C 
which  are  associated  with  these  official  grades  of  meat  of 
cattle,  sheep  and  calves,  may  be  used  in  official  establishments 
only  on  meat  which  is  graded  as  such  by  an  official  repre¬ 
sentative  of  the  Federal  Meat  Grading  service. 

Wholesale  and  retail  cuts  derived  from  carcasses  bearing 
an  official  grade  designation  may  be  identified  with  the  same 
grade  designation  as  appears  on  the  respective  carcass  from 
which  the  cut  is  derived. 

These  instructions  do  not  apply  to  the  terms  “  Army- A  A,” 
“Army- A,”  “Army-B,”  or  similar  terms  applied  to  meats 
or  the  package  thereof  in  conjunction  with  the  standard 
Army  veterinary  inspection  stamp  by  inspectors  of  the 
United  States  Army. 

Part  16  is  amended  by  deleting  section  16.42. 

Section  17.11  is  amended  to  read: 

17.11  An  inspector  can  readily  see  ink  that  has  become 
transferred  to  the  product,  or  a  label  that  has  disintegrated 
or  corroded.  But  he  faces  a  somewhat  different  problem 
with  substances  used  in  the  manufacture  of  plastics  and 
paper  coatings.  Generally,  manufacturers  of  plastic  films, 
coatings  and  containers  present  to  the  Laboratory  Section, 
Washington  office,  samples  of  their  materials  and  a  state¬ 
ment  of  their  composition  in  order  to  have  their  acceptability 
determined  before  making  deliveries  to  inspected  establish¬ 
ments.  If  the  inspector  has  a  question  concerning  the  ac¬ 
ceptability  of  such  materials,  he  should  send  a  sample  of  the 
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material,  with  all  identifying  marks,  the  name  and  address 
of  the  manufacturer,  and  any  other  pertinent  information, 
to  the  Laboratory  Section,  Washington  office,  for  advice. 
Aluminum  foil  (containing  no  lead)  is  acceptable  from  a 
toxicity  standpoint  for  use  in  direct  contact  with  product, 
although  when  in  contact  with  well  salted  product  corrosion 
may  take  place  to  an  extent  that  would  make  its  use  un¬ 
desirable. 

Section  17.18  is  amended  by  the  addition  of  paragraph 

(/): 

(/)  When  dehydrated  celery,  dehydrated  garlic  or  dehy¬ 
drated  onions  are  used  as  seasoning  agents  for  meat  or  meat 
food  products,  their  presence  may  be  reflected  in  the  state¬ 
ment  of  ingredients  on  labeling  material  as  “celery,”  “gar¬ 
lic,”  or  “onions”  as  the  case  may  be. 

Section  17.27  is  amended  to  read : 

17.27  It  has  not  been  required  that  meat  and  meat  food 
products  in  casings  be  marked  with  a  statement  of  quantity 
of  contents;  however,  no  objection  is  offered  to  providing  on 
the  casing  space  for  applying  the  weight  such  as  an  opaque 
area  preceded  by  the  words  “Net  Weight.”  The  presence 
of  such  facilities  should  not  be  construed  to  mean  that  the 
weight  must  be  shown  before  the  product  leaves  the  estab¬ 
lishment.  However,  if  the  casings  are  marked  with  a  state¬ 
ment  of  quantity  of  contents,  the  inspector  should  check  to 
see  that  such  statements  are  accurate. 

A  new  merchandising-practice  has  developed  in  the  in¬ 
dustry  which  consists  of  enclosing  products  such  as  ring 
bologna,  ring  liverwurst,  pepperoni  and  salami  in  plastic 
film  bags.  §uch  packages  are  required  to  bear  a  label  show¬ 
ing  all  of  the  required  features  of  a  trade  label,  including  a 
statement  of  quantity  of  contents. 

Section  17.49  is  amended  to  read : 

17.49  The  term  “refined  lard”  is  applied  to  open-kettle 
rendered,  prime-steam,  or  dry-rendered  lard  that  has  been 
run  through  a  filter  press  with  or  without  the  addition  of  a 
bleaching  agent. 

Section  18.50  is  deleted  and  the  following  is  substituted 
therefor : 

18.50  Temperaturing  devices,  including  thermocouples 
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and  various  types  of  thermometers,  are  frequently  available 
at  official  establishments  for  taking  temperatures  of  product 
during  processing.  Inspectors  may  make  use  of  any  such 
temperaturing  devices  in  their  inspection  Avork,  providing 
they  have  been  checked  adequately  against  an  official  ther¬ 
mometer  to  insure  accuracy  and  dependability.  When  dis¬ 
tant  reading  devices  such  as  thermocouples  are  used  for  tem¬ 
peraturing  product,  the  sensitive  element  must  be  placed  in 
the  coldest  part  of  the  product  just  as  is  presently  done  with 
thermometers. 

Section  18.62  (b)  (1)  is  amended  to  read: 

18.62  (b)  (1)  Have  a  thorough  knoAvledge  of  the  for¬ 

mulas  and  manufacturing  processes  used  in  preparing  each 
product.  To  obtain  this  information  it  is  expected  that  the 
inspector  Avill  observe  the  formulation  of  the  product  and 
manufacturing  processes  sufficiently  to  become  thoroughly 
familiar  Avith  the  practices  used  by  the  establishment. 

Section  18.64  ( e )  is  amended  to  read: 

18.64  ( e )  All  procedures  in  sampling  should  be  so  car¬ 

ried  out  as  to  provide  the  laboratory  Avitli  as  representative 
a  sample  as  is  possible  under  practical  operating  conditions. 
Since  there  is  no  practical  method  of  sampling  which  can  be 
considered  entirely  free  from  the  potential  of  error,  the  in¬ 
spector  must  evaluate  the  report  he  receives  from  the  labora¬ 
tory  Avitli  full  recognition  of  this  possibility  of  error.  There 
is  bound  to  be  a  range  in  moisture  content  through  a  produc¬ 
tion  of  a  batch  of  cooked  sausage  and  instances  Avhere  dried 
skim  milk  or  cereal  has  not  been  uniformly  distributed 
through  the  product  have  occurred.  It  is  not  probable  that 
any  one  sampling  by  an  inspector  of  a  batch  of  product  Avill 
truly  represent  the  entire  production  of  that  particular  kind 
of  sausage.  The  inspector,  therefore,  must  make  allowances 
for  such  probability.  Naturally,  a  laboratory  report  indi¬ 
cating  a  sample  of  cooked  sausage  to  contain  an  amount  of 
moisture,  cereal  or  dried  skim  milk  considerably  in  excess  of 
the  regulations  limitation  should  be  interpreted  as  a  clear 
indication  that  the  plant’s  production  methods  are  faulty  and 
immediate  correction  should  be  required.  By  contrast  Avith 
this,  Avhen  sample  reports  show  the  presence  of  excessive 
added  moisture,  cereal  or  dried  skim  milk  Avithin  narrow 
limits,  the  inspector  may  consider  it  necessary  to  obtain  addi- 
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tional  sample  analyses  of  the  sausage  before  he  decides 
whether  or  not  the  methods  used  by  the  establishment  are 
productive  of  cooked  sausage  that  conforms  with  the 
regulations. 

Section  18.09  is  amended  by  deleting  Albert  Lea,  Minn, 
under  Area  3;  Lake  .Odessa,  Mich,  under  Area  4;  Amarillo, 
Tex.  under  Area  7  and  Columbus,  Ga.  under  Area  8,  and  add¬ 
ing  Archbold,  Ohio  under  Area  4  and  Shreveport,  La.  under 
Area  7. 

Section  22.3  is  amended  to  read : 

22.3  Form  TE-35,  “Slaughtered  Animals  Infected  with 
Tuberculosis,”  should  be  used  for  reporting  animals  found  on 
post  mortem  inspection  to  be  infected  with  tuberculosis.  In¬ 
structions  for  the  distribution  of  the  completed  report  are 
printed  at  the  bottom  of  the  form.  In  addition  to  these  in¬ 
structions,  one  copy  should  be  forwarded  to  the  Animal  Dis¬ 
ease  Eradication  Branch,  U.  S.  Department  of  Agriculture, 
Washington  25,  D.  C.  Because  of  the  difficulty,  and  in  some 
cases  considerable  expense,  of  rounding  up  herds  of  range 
cattle  for  testing,  it  is  desirable  that  occurrences  of  tubercu¬ 
losis  reported  by  veterinary  meat  inspectors  on  Form  TE-35 
when  involving  non-reactor  beef  type  animals  be  confirmed 
by  laboratory  diagnosis  before  action  is  taken  by  members 
of  the  field  organization  of  the  Animal  Disease  Eradication 
Branch. 

Part  22  is  amended  by  the  addition  of  sections  22.13  and 
22.14: 

22.13  The  broker,  commission  agent,  packer  or  other  re¬ 
sponsible  person  concerned  with  the  importation  has  the  re¬ 
sponsibility  to  notify  the  inspector  in  charge  when  the  Ca¬ 
nadian  cattle  are  received  at  an  official  establishment  and  to 
identify  the  cattle  to  the  inspector  concerned.  After  the  im¬ 
ported  cattle  have  been  slaughtered,  notification  to  that  effect 
should  be  sent  to  the  Animal  Quarantine  Branch  inspector  in 
charge  at  the  border  point  of  entry  on  a  form  supplied  for 
this  purpose,  IQ-33  “Animals  Imported  for  Immediate 
Slaughter.”  It  is  not  expected  that  this  coverage  will  be 
extended  to  plants  not  operating  under  Federal  meat  in¬ 
spection.  It  should  be  noted  that  a  space  is  provided  on 
Form  IQ-33  for  indicating  tuberculous  lesions  found  in  such 
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animals.  Tuberculous  lesions  found  in  cattle  from  Canada 
should  not  be  reported  on  Form  TE-35. 

22.14  The  Animal  Quarantine  Branch  administers  cer¬ 
tain  regulations  which  deal  with  the  cleaning  and  disinfec¬ 
tion  of  vehicles  which  have  been  used  to  transport  reactors 
or  other  animals  affected  with  contagious  diseases.  At 
those  stations  where  the  inspector  in  charge  has  been  given 
responsibility  for  administering  these  regulations,  this 
should  be  done  in  the  usual  manner.  It  is  not  contemplated 
that  other  meat  inspection  employees  will  take  any  action 
on  the  disinfection  of  such  vehicles  at  other  locations. 

Part  24  is  amended  by  the  addition  of  sections  24.12  and 
24.13 : 

24.12  The  importation  into  Canada  of  any  swine,  un¬ 
cooked  pork,  uncooked  pork  products,  uncooked  pork  offal 
and  garbage  from  the  United  States  is  prohibited.  This 
also  includes  hog  casings.  The  prohibition  is  due  to  the  ex¬ 
istence  in  this  country  of  vesicular  exanthema. 

The  prohibition  does  not  extend  to  boneless  pork  products 
heated  to  an  internal  temperature  of  at  least  156°  F.  mo¬ 
mentarily,  or  145°  F.  for  15  minutes.  Neither  does  the  pro¬ 
hibition  extend  to  pork  products  containing  bone  heated  to 
an  internal  temperature  of  at  least  156°  F.  for  15  minutes. 

On  the  regular  export  meat  inspection  certificate  covering 
the  exportation  to  Canada  of  such  cooked  pork  products, 
there  should  be  placed  on  the  reverse  a  statement  certifying 
to  the  degree  of  heat  obtained  internally  and  to  the  length 
of  time  maintained.  This  statement  should  be  followed  by 
the  signature  and  title  of  the  one  issuing  the  certificate. 

24.13  To  the  regular  export  meat  inspection  certificate 
covering  fresh,  frozen,  cured  and/or  smoked  meat  exported 
to  Jamaica  should  be  added  by  typewriter  or  otherwise  the 
following  statement:  “The  United  States  is  free  from  foot 
and  mouth  disease.” 

Section  25.4  is  amended  to  read : 

25.4  Regulations  covering  the  interstate  movement  of 
meat  and  meat  food  products  via  parcel  post  are  written  in 
section  35.20  of  the  Postal  Laws  and  Regulations.  It  is  usu¬ 
ally  helpful  when  dealing  with  a  postmaster  to  make  refer¬ 
ence  to  his  guiding  regulations  as  well  as  the  applicable  pro¬ 
visions  of  the  meat  inspection  regulations. 
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Section  25.11  is  amended  to  read: 

25.11  Tank  cars  of  inspected  and  passed  rendered  ani¬ 
mal  fat  moving  between  official  establishments  shall  be 
marked  as  outlined  in  section  1G.16  of  the  regulations. 

Sections  27.7  and  27.9  are  amended  to  read : 

27.7  It  is  very  important  that  a  thorough  and  compre¬ 
hensive  examination  be  made  of  product  offered  for  im¬ 
portation  so  that  only  that  which  meets  the  requirements  is 
eligible  for  entry  as  U.  S.  inspected  and  passed  product. 
Foreign  canned,  shelf  size  hams  (less  than  three  pounds)  are 
products  that  fall  in  a  special  category.  The  import  in¬ 
spection  procedure  differs  from  that  followed  with  usually 
stable  products  such  as  canned  corned  beef,  canned  roast 
beef  parboiled  and  steam-roasted,  and  the  like.  They  are 
also  handled  differently  from  the  “Perishable,  Keep  Under 
Refrigeration”  type  of  product.  It  is  a  requirement  that 
shelfsize  canned  hams  be  processed  for  a  sufficient  period  of 
time  and  at  a  high  enough  temperature  to  make  them  stable. 
To  determine  this,  it  has  been  found  necessary  to  incubate 
samples  from  each  lot.  It  is  required  that  the  importer  ar¬ 
range  for  the  incubation  which  should  be  at  a  place  that  is 
suitable  as  well  as  satisfactory  to  the  inspector  in  charge. 
The  initial  sample  inspection  of  5  to  10  percent  should  re¬ 
veal  less  than  one-quarter  of  one  percent  unsound  and/or 
suspicious  cans.  If  this  is  so,  then  there  is  incubated  one 
case  which  is  usually  twenty-three  cans  after  one  has  been 
used  for  sample  purposes.  Should  suspicious  or  unsound 
can  or  cans  develop  upon  incubation,  a  detailed  report  should 
be  furnished  the  Washington  office.  You  will  then  be  in¬ 
structed  whether  further  action  is  to  be  taken  or  whether 
the  lot  should  be  refused  entry. 

27.9  Special  reports  are  requested  for  importations  of 
cured  meat  the  destination  of  which  is  restricted  to  establish¬ 
ments  maintained  under  Federal  meat  inspection  because 
foot-and-mouth  disease  or  rinderpest  is  present  in  the  coun¬ 
try  of  origin.  Information  from  the  U.  S.  Customs  Service 
is  to  the  effect  that  in  many  cases  in  which  some  of  the  meat 
is  refused  entry  or  is  condemned,  this  amount  takes  a  dif¬ 
ferent  rate  of  duty  from  the  amount  passed  for  entry,  de¬ 
pending  on  how  the  meat  is  disposed  of. 

Accordingly,  when  there  are  any  entries  in  the  “refused 
entry  and/or  condemned”  columns  on  Form  MI-410-2  (for¬ 
merly  109J),  the  disposition  of  the  meat  should  be  given  by 
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adding  to  the  form  one  or  all  of  the  statements  below  as  the 
case  may  be : 


Converted  to  tankage _ pounds 

Destroyed  - - - pounds 

Exported  to _ pounds 


If  the  second  statement  is  used,  indicate  the  method  of  de¬ 
struction  such  as  “destroyed  by  incineration.”  If  the  third 
statement  is  used,  give  the  name  of  the  country  to  which  the 
meat  is  exported,  for  example,  “exported  to  Mexico.”  Nat¬ 
urally,  none  of  the  statements  need  be  added  if  all  of  the 
meat  is  passed  for  entry. 

The  Customs  Service  has  furnished  information  that  some¬ 
times  inspectors  have  failed  to  report  the  disposition  of 
product  following  import  inspection.  In  some  cases,  the 
entries  have  been  nearly  a  year  old.  Close  attention  should 
be  given  to  sending  the  duplicate  copy  of  MI  Form  410-2  to 
the  Collector  of  Customs  at  the  port  of  entry  without  delay. 
The  instructions  on  the  footnote  of  the  form  and  in  section 
27.15  of  the  Meat  Inspection  Regulations  should  be  closely 
observed. 

Section  27.13  is  amended  to  read: 

27.13  Five  copies  of  the  Form  M.  I.  422-2  will  be  pre¬ 
pared  at  the  station  for  each  sample  of  imported  product. 
The  form  should  bear  a  statement  indicating  whether  a  copy 
of  an  approved  label  is  on  file  at  the  station.  The  original 
and  three  copies  will  be  forwarded  with  the  sample,  one 
copy  being  attached  to  the  sample  by  whatever  means  are 
most  appropriate.  The  fifth  copy  will  be  retained  in  the 
station  file.  When  the  laboratory  findings  are  completed, 
they  shall  be  reported  on  three  of  the  copies  received  from 
the  station  with  the  sample.  The  original  shall  be  returned 
to  the  inspector  in  charge,  one  copy  shall  be  forwarded  to 
the  Special  Projects  Section  in  Washington,  D.  C.,  and 
another  copy  shall  be  retained  by  the  laboratory  for  an  office 
record. 

When  the  sample  is  not  passed  by  the  laboratory  because 
it  does  not  comply  with  some  regulatory  requirement,  the 
fourth  copy  will  be  utilized  by  the  chemist  in  charge ;  other¬ 
wise  it  may  be  discarded.  He  will  in  such  cases  be  returning 
to  the  station  two  copies  showing  the  laboratory  findings. 
If  there  is  not  sufficient  space  on  the  face  of  the  form  for 
this,  the  top  part  of  the  reverse  side  of  the  form  may  be  used. 
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The  inspector  at  the  station  will  show  the  disposition  made 
of  the  product  on  the  reverse  side  of  the  forms  and  will  send 
one  copy  to  the  Special  Projects  Section  in  Washington, 
1).  C.,  retaining  the  other  for  the  station  file. 


Sections  27.16  and  27.17  are  amended  to  read: 

27.16  (a)  The  form  and  substance  of  the  meat  inspection 

certificates  of  the  following  foreign  countries  have  been  ap¬ 
proved  as  conforming  to  requirements  of  sections  27.6  (e) 
and  (/)  of  the  meat  inspection  regulations.  Such  certifi¬ 
cates  are  acceptable  to  cover  importations  of  meat  and  meat 
food  products  from  these  countries  regardless  of  whose  sig¬ 
nature  appears  on  the  certificates.  Unless  otherwise  indi¬ 
cated,  the  certificates  comply  with  section  27.6  (e)  : 


Argentina 

Australia 

Belgium 

Brazil 

Canada 

Cuba 

Czechoslovakia 

Denmark 

Dominican  Republic 
England  and  Wales 
Finland 
F  ranee 

Germany  (Federal  Republic) 

Honduras 

Iceland 


Ireland  (Eire) 
Italy 

Madagascar 

Mexico 

Netherlands 

New  Zealand 

Northern  Ireland 

Norway 

Paraguay 

Poland 

Scotland 

Spain 

Sweden 

Uruguay 


The  foreign  meat-inspection  certificate  is  to  be  forwarded 
to  the  Washington  office  with  the  original  of  completed  Form 
M.  I.  410-2  (formerly  109-J). 

(b)  Meat-inspection  certificates  from  Poland  and  Czecho¬ 
slovakia  should  be  authenticated  by  an  American  Consul  or 
Vice  Consul  to  be  acceptable.  The  form  of  authentication 
is  given  below : 


■jSS:  (venue). 


I,  (name  of  authenticating  officer),  (title),  duly  commis¬ 
sioned  and  qualified,  do  hereby  certify  that  (name  of  officer) 
signing  (name  of  country)  meat  inspection  certificate,  has 
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been  declared  by  competent  (name  of  country)  authorities 
to  have  been,  at  the  time  he  signed  the  annexed  certificate, 
(title  of  meat  inspector) ,  fully  competent  to  sign  and  assume 
responsibility  for  such  a  certificate. 

In  Witness  Whereof  I  have  hereunto  set  my  hand  and 
affixed  the  seal  of  the  (title  of  American  mission)  at  (place) 
this _ day  of _ ,  19 

( Signature  of  officer) 
(Official  title  of  officer) 

*  *  *  *  * 
sjc  sfc  :Jc 

*|» 

Service  No. _ 

Item  No.  38,  no  fee 

27.17  Amended  by  the  addition  of  a  facsimile  of  ap¬ 
proved  foreign  meat  inspection  certificate  (Ireland)  and 
substitution  of  those  appearing  on  pages  143,  149,  150,  151, 
152,  156,  162,  and  163. 
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HONDURAS 


SECRETARIA  DE  ESTADO  EN  EL  DESPACHO  DE  AGRICULTURA 
REPUBLIC  A  DE  HONDURAS.  C.  A. 


SE  R  VIC  I O  VETERINARIO  DEL  ESTADO 


Place  _ 


Date 


This  is  to  certify  that  the  meat  or  meat  food  products  herein  described  were  derived  from  animals 
which  received  ante-mortem  and  post-mortem  veterinary  inspection  at  the  time  of  slaughter,  and  that  said 
meat  and  meat  food  products  are  sound,  healthful,  wholesome  and  otherwise  fit  for  human  food,  and  have 
not  been  treated  with  and  do  not  contain  any  preservative,  coloring  matter,  or  other  substance  not  permitted 
bay  the  Meat  and  Canned  Foods  Decree  and  Regulations,  and  have  been  handled  only  in  a  sanitary  manner 
in  this  country. 

Se  certifica  por  cl  presente,  que  la  came  o  producto  comestible  de  carne  aqui  descrito,  derivan  de  ani¬ 
mates  que  recibieron  inspeccibn  veterinaria  ante-mortem  y  post-mortem  al  tiempo  de  sacrificarse;  y  que  dicha 
carne  y  producto  comestible  de  carne  son  buenos,  sanos  y  apropiados  para  el  consumo  humano;  y  que  no  han  si- 
do  tratados  ni  contiencn  ningun  preservative;  sustancias  colorantes  u  otras  sustancias  prohibidas  por  el  Acuerdo 
de  la  Reglamentacibn  para  la  Industrializacibn  Sanitaria  de  la  Carne; -y  que  han  sido  marripulados  en  forma  sa¬ 
nitaria  en  este  pais. 


KIND  OF  PRODUCT 

(  ARTICULOS) 

NUMBER  OF  PIECES  OR  PACKAGES 

( NCMRRO  DE  P1EZAS  0  BULTOs) 

WEIGHT 

(PE90  ) 

/ 

Identification  Marks  on  Meats  and  Packages - 

(Marcas  de  Idcntificacibn  de  la  Carne  y  Eultos) 


Steamer  S.  S. 
(Vapor) 

Consignor  _ . . 
(Embarcador) 


Consignee . 

(Consignatarios) 


Shipping  Marks  - 

•  Marcas  de  Embamue' 


Address ;  ... 
(Direccibn) 

Destination 

(Destino) 


Veterinary  Authorized  by  the  Secretary  of  Agriculture. 
(Vetorinario  Autorizado  por  la  Secretaria  de  Agricultural 
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MEXICO 


Forma  Num.  15 


Certificado  No.  _ _ 

REPUBLICA  MEXICANA 

SECRETARIA  DE  AGRICULTURA  Y  GANADERIA 

DIRECCION  GENERAL  DE  GANADERIA 


EXPORTACION  At 


CERTIFICADO 

DE  INSPECCION  DE  CARNE  Y  SUS  DERIVADOS  COMESTIBLES 


(LICAR)  (FECHA) 

Sc  certifica  que  la  came  y  derivados  comestibles  de  la  misma,  detalla- 
dos  en  este  Certificado,  proceden  de  animates  que  han  sido  sometidos  a  ins- 
peccion  sanitaria  veterinaria  federal,  antes,  durante  y  despues  de  sacnfica- 
dos,  en  les  temainos  de  la  Ley  de  31  de  diciembre  de  1949,  y  que  dicha 
came  y  derivados  alimenticics  han  sido  encontrados  en  perfectas  condicio- 
nes  higienicas  y  buenos  en  absoluto  para  el  consumo  humano.  Se  ccrtifica 
tambien  que  no  contienen  ni  han  sido  tratadcs  con  ningun  preservativo, 
materia  colorante,  ni  otras  substancias  prohibidas  por  la  Ley  antes  citada. 


MARCAS  DE  IDENTIFICACION  EN  LAS  CARNES  O  RULTOS 

!  Nornbre  del  Establecimiento  T.I.F.  Productor: 

| 

Via: 

Numcro  de  Registry: 

Destmo: 

l 

;  Rcroitente: 

Contignatario: 

i 

|  Procedencia: 

Marot  de  Embaique:  | 

i 

i 

)  Dctallc  del  Cargamento: 

j 

; 

I  i 

• 

• 

(Fimj  >!ei  Fcndvmro  Ftiera! 

.StiU  it  It  Ci/ec.  C'<f  Ci 
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THE  NETHERLANDS 


Sen#  A  A 


KINGDOM  OF  THE  NETHERLANDS 

MINISTRY  OF  AGRICULTURE,  FISHERIES  AND  FOOD 
VETERINARY  SERVICES. 

OFFICIAL  MEAT  INSPECTION  CERTIFICATE  OF  COUNTRY  OF  SLAUGHTER. 

Place:  -  Dale:  -  -  .  - 


I  hereby  certify  that  the  meal  and  meal  food  product*  herein  described  were  derived  from  cattle,  sheep, 
swine  or  goals  which  received  ante  mortem  snd  post  mortem  veterinary  inspection  at  the  time  of  slaughter 
and  that  such  meat  and  meat  food  products  are  sound,  healthful,  wholesom  j  and  otherwise  fit  for  hum  in  food 
and  have  not  been  treated  with,  and  do  not  contain  any  preservative,  colouring  matter,  or  other  substance  not 
permitted  by  the  regulations  governing  the  meat  inspection  of  the  United  States  Departement  of  Agriculture,  61ed 
with  me,  and  that  said  meat  and  meal  food  products  have  been  handled  only  io  a  sanitary  manner  in  this  country. 

Kind  of  product:  _  Number  of  pieces  and  packages: - — -  Weight: - ...  ■  — 

Identification  marks  on  meat9  and  packages: 

Consignor: - — — -  ■  - - — - - — - - — 

Address:  - - - - - - - - - - - 

Coosignee: - — - - ,  ,  ■  ■  - - — —  — 

\ 

Destination:  .  ,  -  — — - — -  - - - - - - — - - 

Shipping  marks:  ■  - ■  — — - 

Signature 


VETERINARY  OFFICER  AUTHORIZED  BY  THE 
MINISTRY  OF  AGRICULTURE,  FOOD  AND  FISHERIES 


S«rie  A 

KINGDOM  OF  THE  NETHERLANDS 

MINISTRY  OF  ACRICULTURE.  FISHERIES  AND  FOOD 
VETERINARY  SERVICES. 

OFFICIAL  MEAT-INSPECTION  CERTIFICATE  FOR  PORK  AND  PORK  PRODUCTS 

(For  shipment  to  the  United  Stale**  of  articles  of  a  kind  prepared  custom* 
anly  to  be  eateo  without  cooking,  which  contain  muscle  tissue  of  pork.) 

Place: -  -  -  . - — .  Date:  _ _ _ 

I  hereby  certify  that  the  article  or  articles  herein  described  are  of  a  kind  prepared  customarily  to  be  eaterf 
without  cooking,  and  contain  muscle  tissue  of  pork  which,  when  fresh  or  freshly  cured  in  salt,  were 
subjected  to  a  temperature  not  higher  than  five  (5)  degree  F.  for  not  less  than  twenty  (20)  days  or  olherwisa 
treated  as  specified  by  the  Chief  of  the  Meat  Inspection  Division,  and  that  said  articles  contain  no  muscle 
tissue  of  pork  which  has  not  been  treated  as  herein  specified. 

Kind  of  product: - Number  of  pieces  and  packages:  _ _ _ _  Weight:  - _ * 

Identification  marks  on  meats  and  packages: 

Consignor !.  _  — .  — _ _ _ _ _ _ — - - - - 

Address :  -  - -  -  -  - 

Consignee : - —  ,  - -  - - — —  -  -  - ________ 

Destination  t  ,  ■  ■  ■  ■  ■  — -  -  .  -  - 

Shipping  marks:  ,  ■  ■  . - -  ■  - - - - 


VETERINARY  OFFICKR  AUTHORIZED  BY  THE 
MINISTRY  OF  AGRICULTURE,  FOOD  AND  FISHERJES. 
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NEW  ZEALAND 


29 


POLAND 


POLSKA  R  Z  E  C  Z  P  O  S  P  O  L  I  T  A  LUDOWA 


MINISTERST  WO  ROLNICT  W  A 


CENTRALNY  ZARZAD  WETERYNARII 


ZAGRANICZNE  URZEDOWE  SWIADECTWO  BADANIA  MIESA 


Nr 


Data 


Miejscowosc 


Zaiwiadczam  niniejszym,  ze  mifso  i  przetwory  mipsne  nizej  opisane,  pochodzq  z  bydla  rogatego,  owiec. 


{win  i  koz,  poddanych  przed  ubojem  i  po  uboju  badaniu  weterynaryjnemu  oraz  ze  to  mifso  i  przetwory  mifsnz 
sq  zdrowe,  weszkodliwe  i  odpowiedniedo  spozycia  przez  ludzi,  jak  rowniez,  ze  do  iclt  wyrobu  me  byly  uzywane 
i  me  sq  w  rrich  zawarte  iadne  irodki  konserwujqce.  ani  barwniki,  ani  inne  substancje  niedozwolone  przez  prze- 
pisy  normujqce  sposob  badania  mifsa ,  wydan '  przez  Departament  Rolmctwa  Stanow  Zjednoczonych,  jako  tez. 
2£  mtfso  to  oraz  przetwory  mifsne  zostaty  przygotowane  tutaj  w  kraju  m  sposdb  zgodny  z  wymogami  higieny. 


Rodzaj  przetword w 


V/aga 


Ilo&c  sztuk  lub  paczek  (skrzyn) . 

Znaki  rozpoznawcze  na  przetworach  mie 
snych  lub  paczkach  (skrzyniach) 


Nadawca 


Adres 


Odbiorca 


Miejsce  przeznaczenia 


Znaki  transportowe 


Pod  pis 


Naiudako  urtfdnlka  upouiatnlonego  do  uipalauilanta  luiladeclui 
(badania  mlfaa  I  pticiuoidui  mleioytb  upiuotoDgch  da  U.  S.  A.) 


Tytul  urzfdowy .. 
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94rmS  K>4 

iu.  i  >n 


Montevideo, 


Corresp  onde  i  un  wllado 
de  cincucr.u  cts.  ($  0  50) 

No.  , 

REPUBLICA  ORIENTAL  DEL  URUGUAY 

MINISTERIO  DE  GANADERLA  Y  AGRICULTURA 
DIRECCION  DE  GANADERIA 
Section:  INDUSTRIA  ANIMAL 
Certificado  Oficial  de  Inspection  de  Carnes 
(PARA  ENVIO  DIRECTO  A  ) 


URUGUAY 


N. 


Certifico  que  la  cams  y  derr productos  alirrenticios  de  oricen  aniiral  qua  se  indices  a  continuacidn.  proiier.en  de  vacunos.  ovmos,  porcinos  o  cabrios  que 
recibieron  inspeccidn  vetefineria  ante-mortem  y  post-mortem  al  ser  sacrificados.  y  que  dicha  came  y  demds  productos  aHmenticios  de  origen  animal,  son  sanos. 
talubres  y  an  toda  forma  aptas  para  alimentacidn  Humana,  no  habiendo  sido  tratadoa  ni  conteniendo  preservative  alguno,  materias  coloranles  u  otras  substancias 

nc  permitidaa  por  las  disposiciones  del  Departamento  de  Agricultura  de . que  rigen  la  inspeccidn  de  carnea,  asl  como  que  dichas 

carnea  y  demds  productos  de  origen  animal  Han  sido  elaborados  en  este  Pals  en  condtcioncs  sanitanas. 


CLASE  DE  PRODUCTO 

No.  D  E  PI E  Z  AS 

PESO 

! 

Cbservaciones: 


Sells  de  identificacidn  de  las  carnes  y  plazas: 


Remitente . . . .  Direccidn  _• 

Con8ignatario .  .  .  Oestino 

Hare*  de  Embarque  .  Vapor 


Firma: . . . . .  Firms: . 

Tltulo  Oficial: .  Tftulo  Oficial: 


NOT*:  -  Este  certilicedo  deberd  acompadar  el  cargamento  da  carne  y  demds  productos  alimenticios  de  origen  animal  que  en  el  se  indican,  exportados  a 
. . . del  pals  de  donde  fueron  sacrificados  los  animales,  sin  descargar  en  ningim  otro  pals,  con  excepcidn  de  la  transferencia  del  car¬ 
gamento  de  un  conductor  a  otro  en  el  transcurso  del  transporte,  y  serd  ontregado  por  el  consignatario  o  su  agente  al  Inspector  del  Departamento  de  Agriculture 

en  el  ponto  de  inspeccidn  de . 

El  cargsdor  do  la  consignacidn  debard  suministrar  la  siguiente  inlormacidn: 

Cargado  el  dla . . . . . ...an  . . . . .  a  bordo  de 

Y  si  Hubiera  descergado  en  cualquier  punto  con  anterioridad  a  la  llegada  a 

Deacangatfo  el  dla . . . .  an .  por 

y  vuetta  a  caryar  al  dla ,  a  bordo  de.  por 


rinu  Sxl  xylol,  x  xaplixix  4x1  (U|x4xr ) 
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IRELAND 


DEPARTMENT  OF  AGRICULTURE,  IRELAND. 


Meat  Inspection  Certificate 


Place 


Ireland.  Date 


I  hereby  certify  that  the  meat  and  meat  food  pioduets  described  below  were 
derived  from  cattle,  sheep  or  swine,  which  received  ante-mortem  and  post-mortem 
veterinary  inspections  at  the  time  of  slaughter  and  are  sound,  healthful,  wholesome 
and  otherwise  fit  for  human  food  and  have  not  been  treated  with  and  do  not  contain 
any  prohibited  preservative  or  colouring  matter  and  that  the  meat  and  meat  food 
products  have  been  handled  only  in  a  sanitary  manner  in  this  country. 


Kind  of  Product  Number  of  Pieces  Weight 

or  Packages 


Date  of  Shipment  :  . 

Consignor  :  . . . 

Address  :  . . . . . 

Consignee  :  . . . 

Add  l  ess  :  . 

Shipping  Marks  . . . 

Identification  Marks  :  OFFICIAL  INSPECTION  STAMP. 


(Signature) . . .  M.R.C.V.S. 

Official  Title . . . . . . . 

Department  of  Agriculture. 

(&K»l)M13.WiUI3  IXJR16.  5,010.  U-M  V.l*  — Oil 
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Section  27.18  is  amended  to  read : 

27.18  Certificates  in  the  English  language  and  exact  form 
prescribed  by  section  27.6  (a)  of  the  Meat  Inspection  Regula¬ 
tions  are  acceptable  to  cover  the  importation  of  meat  and 
meat  food  products  from  the  countries  listed  hereafter  when 
signed  by  authorized  officials  of  the  countries  whose  names 
and  signatures  have  been  approved  and  published : 
Luxemburg 
Switzerland 
Venezuela 

The  names  and  facsimile  signatures  of  such  foreign  officials 
follow : 


1 

Country  and  name 

Signature 

Luxemburg 

Edouard  Loutsch  . 

Ma  cel  Theisen 

Emile  Schummer _  _  .. 

Switzerland 

/£c.s. 

G.  Fliickiger 

Paul  Kappeli  _  _  _ _ 

Venezuela, 

Edward  Morgan __ 

U.  S.  GOVERNMENT  PRINTING  OFFICE:  1954 
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